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ABSTRACT
Diet high sodium and low fiber are often consumed by the public and
unwittingly triggering the emergence of degenerative diseases. One of foods
that can be processed into a natural healthy foods that can prevent
degenerative diseases is rice bran, which is containing antioxidants,
multivitamin and also rich in starch, protein, fat, minerals ind fiber. Thepurpose of this study were to obtain rice bran product, processed in the form
of biscuit, bread and crackers.
The method use was an experiment with laboratory analysis. The research
consisted of two stages, the first stage is to make a product biscuits, bread
and crackers which substituted with rice bran flour with various concentration(25, 50, 75 and 100%); to the acceptance of the product using hedonic test as
well as nutritional value of the selected product. The second stages of this
study is the efficacy test of the selected product for the prwention of
degenerative diseases.
Study result showed that, the hedonictest based on the preference, the mostpreferred type of formula on all products, biscuits, bread and crackers areproduct which substituted with 25o/o rice bran flour, as well as with the hedonic
test based on organoleptic properties of the product (color, taste, smell and
texture).
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